
Thoroughly cooking meats poultry, seafood, shellfish or eggs reduces the risk of foodborne illness 

SIDES 
Roasted garlic mash 4 | steak fries 4 | baked potato 4 | house cut fries 4 

Loaded baked potato 5 | Steamed Collard Greens 5 | local seasonal vegetable 5 

Macaroni & Cheese 5 | Brussels Sprouts 5 

 

 

 

 

 

Firsts 

Chef’s Board                                                                      Half 19   Full 36 

Local & Imported Meats, Cheeses, Accompaniments 
      

Deviled Eggs                                         13 

3 ways- Jalapeno Popper, Classic, 

Pickled with Root Chip  
         

Fried Oysters                                      17 

Buffalo and bleu, or chili crisp and corn milk 

sauce 
     

Burrata & balsamic                15 

Burrata, tomato confit, balsamic glaze,  

wood fired bread, house grown basil 
     

Crab & Crawfish cakes                    15 

Blue crab, wild crawfish, pimento aioli 
     

drunken Mussels                       19 

1lb Mussels, grilled cornbread, local beer, bacon 

lardons, onion, grilled lemon 
 

Shrimp on the rocks [GF]                     15 

Wild shrimp, bloody mary cocktail sauce, lemon 
 

Pimento Dip]                             12 

House Pimento & artichoke dip, wood fired 

flatbread 

 
 

  

STEAKS 

House Cut | Angus RESERVE 

Wood fired broiler, demi, garlic mash, one side 

 

Chef’s Cut 10oz hangar steak        33     

FILET 7oz                 39 

NEW YORK STRIP 14oz            39 

Ribeye 16oz                    42 

Tomahawk ribeye 34oz Bone-in    93 

     Serves 2, pre-order if possible 
 
 

 

Cutler’s Composed 

 

Broiled Salmon [GF]           29 

Grilled fruit, xo sauce 
     

Cast iron pork chop [GF]                                         28 

Local sorghum brined, Bone in pork 

chop, watermelon molasses, brussels, 

baked potato  
     

Pasta Pappardelle          18 

Herbed Pappardelle, Pesto, Snowville 

cream, blistered cherry tomato  

Add Shrimp or Chicken 6,  

salmon 10, 7oz strip 12 
 

Shrimp -n- grits [GF]                                         28 

6 hr shagbark grits, goat cheese, braised 

fennel, sausage, blistered tomato 

 

   
 

 

 

 

 

Seconds 

Soup of the Day              Cup 7    Bowl 9 
     

French Onion Soup                             9 
     

Cutler’s Chop house            Half 7   Full 10 

Tomato, bleu cheese, cucumber, bacon,  

onion, apple cider vinaigrette, crouton 
      

Classic Caesar                           Half 7   Full 10 
 

Wedge Salad                                    14 

Snowville white cheddar dressing, bacon, onion, 

tomato, bleu cheese, everything bagel seasoning 
     

Grilled fruit salad  [GF]                    14 

Grilled seasonal fruit, Lucky Penny Goat Cheese, 

Arugula, cider vinaigrette 
 

strawberry                                    14 

mixed greens, bleu, pecan, avocado, strawberry, 

berry vinaigrette 
 

ADD shrimp or chicken 7, 

salmon 10, 7oz strip 12 

 

 

 

 

 

 

On the top 

Blackened    2 

Duck fat butter    4 

Cabernet smoked sea salt    4 

Bleu cheese crust & fried onions    6 

Roasted onions & portobellos    6 

Two shrimp in garlic butter    8 

“rudy” black pepper crust, bacon onion jam     8 

 

 

 

 

Athens Block Chicken [GF]  26 

Local half chicken, cooked under an 

Athens block, garlic mash, Asparagus 
     

Classic catfish  22 

Blackened or fried,  

green tomato tartar, Steamed Greens, 

Mac & cheese 
     

Watermelon Ham Steak  19 

Cured & Smoked Watermelon Steak, 

steamed greens, seasonal vegetable 
    

sweet potato power bowl  18 

steamed greens, quinoa, roasted sweet 

potato, black eyed pea pate 
 

rainbow power bowl  18 

avocado, butternut, radish, spinach 

pickled onion, black lentil,  

brown rice,  
 

Harvest Risotto [GF]  28 

Poblano risotto, local corn,  

Watermelon Rind Relish,  

wood grilled chicken thighs 
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